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Wine awards

Region of Nimes, p]ains near Béziers, eastern part of the
/‘,\ude.\ra”ey, and western Aude. Acid soils with pel’)loles in
the va”eys and clay and limestone soils on the s],opes.
],()—],5—)@:11?—01(1 vines. "Gobelet" (£1fee stancling) and "cordon

de Royat" ‘(treﬂise(l) pruning methods. 50hl/ha yields.

Rcla[ivcly 1()ng maceration pcri()ds and a small amount of
carbonic maceration. Part of the final blend is agcd in. oak

I)arrcls [or O to 9 montlls.

Our Merlot Les Jamc”cs is a very comp]cx, 1'ic]1, 1ong and
fat wine. With its dark colour, it (1i5plays aromas of crushed
black fruits (Hac]eberries, ])1ac12curran’ts, clwrries), jam and
cooked 1£1'uits,. as well as smoRy scents (peat) and spicy
pel‘lﬁumes (cinnamon, ’cl]yme). This wine is l‘oun(l, rich ancl
long—lasting on the pa]a’te with mature tannins on the

ﬁnis]l. I.Jt is a weﬂ-l)a]ance(l easy—(lrinlzing wine.

Serve at-17 - 18°C with ‘traditional dishes or spicy food:
stuffed tomatoes, lentils with salt por]e, stcalz, chicken with

ra tatouiﬂg

- Mundus Vini 2012 : Merlot 2011 g‘old niedal.

-'Japan Wine Cha”cng‘c 2012 : Merlot 2011 silver miedal:

- Japan Wine Clla”cng‘c 2011 : Merlot 2010 bronze medal.
- AWC Vienna 2010 : Merlot 2()()9 silver medal

- Robert Parker - The Wine Advocate August 2009
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